
1st  
Almond Taratoor, with Zhoug | Flat Bread | Labne with dried rose | Sigara Boregi
Cheese cigars filled with haloumi, feta and Kasseri | Crudites | Lebanese & Iranian
pickled vegetables

2nd
Skewer of Barramundi, tahini, herbs and toasted nuts | Tomato, purslane and
pomegranate Salad | ‘Batata harra’ fried potatoes with chilli, garlic and coriander

3rd
BBQ Chicken with Rose Harissa | Freekeh grape, walnut, fetta, parsley and
pomegranate molasses | Cos and herb salad, radish, lemon dressing

Dessert
Turka Misu of turkish coffee, cardamom and pistachios

Optional upgrades:
Freshly shucked oysters with pickled grape for $5 each
French Champagne NV Laherte Freres 'Ultradition' for $28 glass
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